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(54) NONCARIOGENIC EASY DEGLUTITION COMPOSITION AND FOOD COMPOSITION AND MEDICAL 
COMPOSITION USING THE SAME 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a noncariogenic easy deglutition composition capable of securely swallowing by 
aged people and patient of dysphagia, excellent in swallowing property after leaving for a long time at normal 
temperature by including gelatin, carrageenan or the like and sugar alcohol. 

SOLUTION: This composition includes (A) preferably 85-95 wt.% of gelatin, (B) preferably 2-15% of one or more kinds 
selected from agar, carrageenan, native gellan gum, Locust bean gum and xanthan gum, (C) preferably 5-40% of sugar 
alcohol such as sorbitol and the composition has gel adhesion of ^100 gs in eating time. The food composition or 
medical composition is preferably prepared by including 1-2% of the noncariogenic easy deglutition composition. 
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LThis document has been translated by computer. So the translation may not reflect the original precisely. 
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3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The non-carious ****** constituent characterized by coming to contain at least one or more sorts chosen from 
gelatin, an agar, a carrageenan, native gellant gum, locust bean gum, and xanthan gum, and sugar-alcohol. 
[Claim 2] The non-carious ****** constituent characterized by the adhesion of the gel at the time of eating being 100 or 
less gses in a non-carious ****** constituent according to claim 1 . 

[Claim 3] The food-grade constituent which comes to contain the non-carious ****** constituent of a publication in either 
claim 1 or claim 2. 

[Claim 4] The constituent for drugs which comes to contain the non-carious ****** constituent of a publication in either 
claim 1 or claim 2. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] Even if this invention can carry out the deglutition of elderly people or the dysphagia person to 
insurance in detail about drugs at the food list containing a ****** constituent and specific sugar and carries out long 
duration neglect in ordinary temperature, it relates to drugs at the food list using the non-carious ****** constituent and it 
which were excellent in deglutition fitness. 
[0002] 

[Description of the Prior Art] It is in the inclination which a dysphagia person's population which causes a failure also 
increases to the actuation which swallows food with elderly people's increment in population. In addition, it is accompanied 
by dysphagia by the cerebrovascular disease, a neoplasm, etc. in many cases. It is easy to carry out misswallowing (for 
food to go into a trachea accidentally) of the food entirely carried out like water for the dysphagia person, and it is often 
admitted that it starts aspiration pneumonia owing to. On the other hand, with adhesive food, a throat is choked and there 
is danger of suffocation. From such fear, a dysphagia person resists a food intake and tends to lapse into a part for low 
water flow, and a subnutrition condition. Therefore, moisture and alimentation are performed to the serious dysphagia 
person by the tube feeding from a nose etc. However, even if such the present condition says that **** as human being of 
dysphagia persons, such as elderly people, is reduced remarkably, it is not an overstatement. Food which the motion 
which is going to raise such deglutition trouble back tone's QOL (quality of life) increases also socially in recent years, and 
the pleasure which an oral food intake is possible and is eaten is acquired, and can raise a food intake function is desired. 

[0003] 

[Problem(s) to be Solved by the Invention] It is mentioned having the moderate hardness which is easy to carry out (1) 
digestion as food suitable for a deglutition, that (2) bolus plasticity (the ease of being collected in the inside of opening of 
food) is excellent, and that there is little adhesion to (3) throats. Conventionally, fruits jelly, a pudding, etc. which were 
hardened with an agar or gelatin are used, and hydration and alimentation are performed in the hospital. However, since a 
bolus plasticity did not dissolve by temperature bad, depending on the case, it might be got blocked with the agar in the 
throat. Moreover, although the deglutition fitness mentioned to above-mentioned (1) - (3) is excellent in gelatin, since it 
dissolves in ordinary temperature, when it becomes a liquid, there is a possibility of carrying out misswallowing. Therefore, 
when it is made gel using gelatin, there is a problem that the temperature management after a gel set is very difficult. On 
the other hand, although sucrose, isomerized sugar, etc. are conventionally used for fruits jelly or a pudding as sweetners, 
these sugar is metabolized with the bacteria in the dental plaque which adhered on the surface of the gear tooth, serves 
as organic acids, such as a lactic acid, and reduces pH of a dental plaque. For this reason, a deashing operation of a gear 
tooth becomes easy to take place, and it has become the cause of a caries. Especially, in the case of a dysphagia person, 
compared with healthy people, it is easy to carry out long duration stagnation of the food into the oral cavity, and is in the 
oral cavity condition which is easier to generate a cavity. For the reason, not only by the cavity but by the elderly people in 
whom the defense function declined, a lifting and also when dying, it is about septicemia and bacterial pericarditis. 
[0004] By the way, the following is known until now as a deglutition adjuvant, a non-carious constituent, ****** food, or 
****** drugs. Sugarless GUMIZERI is indicated in JP,6-70704,A. Although it is GUMIZERI which used sugar-alcohol, such 
as maltitol, xylitol, and an ERUSURU toll, as gelatin and sweetners, gel strength of GUMIZERI is too strong and it is 
remarkably inferior in deglutition fitness. As a jelly drink containing a flexibility container, usual jelly is fundamentally put 
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into a flexibility container, JP.7-274915.A of deglutition fitness is inadequate, there is much water-repelling, and a bolus 
plasticity is also very bad. Although JP.8-9901.A is indicating the edible gelatin gel which adds gelatin and an acid to 
sugar-alcohol, and is prepared and in which prolonged preservation is possible, it is mainly unsuitable to a dysphagia 
person about a sugarless fruit gum. The jelly-like oral physic constituent currently indicated by JP,9-194346,A is a 
constituent which made the basis a carrageenan, locust bean gum, and polyacrylic acid, and although water-repelling of 
gel is suppressed with polyacrylic acid, a bolus plasticity is bad and has a fault, like the food which the hardness of gel 
changes and uses under existence of calcium and a potassium has a limit. What consists of Cyamoposis Gum, xanthan 
gum, and a dextrin is indicated by JP, 10-1 08633, A by the adjuvant which adds for liquefied food directly and gives 
moderate viscosity nature to food. However, the constituent indicated here is liquefied and its deglutition fitness (1) - (3) 
shown previously is fundamentally inadequate. Although JP,10-117704,A is jelly characterized by containing maltitol, an 
ERUSURI toll, and high degree-of-sweetness sweetners about low carious and low-calorie-content jelly, it is not what fully 
took deglutition fitness into consideration. As mentioned above, the non-carious product was excellent in above-mentioned 
deglutition fitness (1) - (3), and shape retaining property excelled [ product ] also in the bottom of a room temperature was 
not yet realized. 

[0005] This invention aims at providing with the constituent for drugs the food-grade constituent list using the non-carious 
****** constituent and it which were made in view of the above-mentioned situation, are excellent in deglutition fitness even 
if it can carry out the deglutition of elderly people or the dysphagia person to insurance and they do long duration neglect 
in ordinary temperature, and are excellent in non-cariosity nature. 
[0006] 

[The means for solving a technical problem and the gestalt of the actual condition of invention] In order that this invention 
persons may attain the above-mentioned purpose, as a result of inquiring wholeheartedly, into gelatin An agar, By using 
together at least one or more sorts and sugar-alcohol which are chosen from a carrageenan, native gellant gum, locust 
bean gum, and xanthan gum Even if it could carry out the deglutition to insurance and carried out long duration neglect in 
ordinary temperature, while excelling in deglutition fitness and being non-carious, it came to complete header this 
invention for this ******** constituent being suitable for the application of food, drugs, etc. 

[0007] That is, the constituent for drugs which consists of a food-grade constituent which consists of the non-carious ****** 
constituent and (2) above-mentioned non-carious ****** constituent which are characterized by this invention using 
together the ****** auxiliary constituent which consists of at least one or more sorts chosen from (1) gelatin, an agar, a 
carrageenan, native gellant gum, locust bean gum, and xanthan gum, and sugar-alcohol, and a (3) above-mentioned non- 
carious ****** constituent is offered. As for especially the non-carious ****** constituent of this invention, it is desirable that 
the adhesive value of the gel at the time of eating is 100 or less gses. 

[0008] Hereafter, it explains in more detail about this invention. The gelatin used by this invention may use a cow bone, 
oxhide, a pig skin, boiled pork ribs, etc. as a raw material, and acid treatment or alkali treatment is sufficient as it with an 
acid or the gelatin (acid-treatment gelatin, alkali treatment gelatin) which carried out alkali treatment. Gel strength should 
just also be the 100 or more (based on the static gel buildup approach of the gelatin enacted by JIS 6503) bloom. A 
powder-like thing is used preferably. The loadings of the gelatin in the non-carious ****** constituent of this invention have 
60 - 99.5 desirable % of the weight, and it is 85 - 98 % of the weight still more preferably 80 to 99% of the weight more 
preferably. Gel strength may be too strong in not gelling depending on the polysaccharide which will be combined if the 
loadings of gelatin are less than 60 % of the weight, and deglutition fitness, such as a bolus plasticity, may be bad. If 99.5 
% of the weight is exceeded, the gel state cannot be maintained at a room temperature for a long time. 
[0009] The agar used by this invention carries out a hot water extract from agar, Ceylon moss, Pterocladia tenuis 
Okamura, ITANIGUSA, etc., and it is what removed moisture, and the presentation and especially jelly strength are not 
specified, but can use all. A carrageenan has kappa (kappa), iota (IOTA), and lambda (lambda) type, and although it is 
possible to use these types of any carrageenan for the ****** constituent of this invention, a kappa carrageenan is used 
preferably. The thing of a publication is raised to a food additive and each of native gellant gum, locust bean gum, and 
xanthan gum can be used for this invention, without restricting especially. In the non-carious ****** constituent of this 
invention, one sort or two sorts or more are used out of these, and, as for an agar, a carrageenan, native gellant gum, 
locust bean gum, and xanthan gum, a powder-like thing is used preferably. These loadings have 0.5 - 40 desirable % of 
the weight per non-carious ****** constituent, and it is 2 - 15 % of the weight still more preferably one to 20% of the weight 
more preferably. If these loadings are less than 0.5 % of the weight, the gel state cannot be maintained at a room 
temperature for a long time. Moreover, if 40 % of the weight is exceeded, it may not gel depending on the polysaccharide 
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combined with the non-carious ****** constituent of this invention, or gel strength may be too strong, deglutition fitness 
may write, and ** may be inferior. 

[0010] As sugar-alcohol used for this invention, it considers as non-carious and a sorbitol, a mannitol, maltitol, the Lacty 
toll, a PARACHINI toll, xylitol, erythritol, a reduction isomalt oligosaccharide, etc. are further raised from points, such as 
sweet taste. What combined these one sort or two sorts or more is used, and a powder-like thing is used preferably. The 
thing of a publication is raised to food and a food additive, and each of these sugar-alcohol can be used for this invention, 
without restricting especially. 

[0011] At least non-carious ************** of this invention Gelatin and the above-mentioned agar, One or more sorts 
chosen from a carrageenan, native gellant gum, locust bean gum, and xanthan gum, and the above-mentioned sorbitol, A 
mannitol, maltitol, the Lacty toll, a PARACHINI toll, xylitol, Although it can manufacture preferably by carrying out specified 
quantity preparation of the one or more sorts chosen from sugar-alcohol, such as erythritol and a reduction isomalt 
oligosaccharide, respectively, for example, mixing with a ribbon mixer, V blender, etc., especially the manufacture 
approach is not limited. Moreover, arbitration components other than these components may also be included in the range 
which does not spoil deglutition fitness and non-carious one. 

[0012] The non-carious ****** constituent of this invention is gelled by making it dissolve in various water solutions, such 
as water, a molten bath, a drink, and soup, and presents the description excellent in deglutition fitness and non-carious 
ones. 

[0013] Moreover, as for the non-carious ****** constituent of this invention, it is desirable that the adhesive value of the gel 
at the time of being measured by the following measuring method in which it eats is 100 or less gses. The adhesive 
measuring method in this invention dissolves a non-carious ****** constituent in deionized water completely first, prepares 
gel, and it puts in this gel so that it may become a plastic envelope with a diameter [ of 6.0mm ], and a height of 35mm at 
14mm in thickness. Subsequently, StableMicro Using the texture analyzer made from Systems (TA-XT2), where gel is put 
into the above-mentioned plastic envelope, the plunger of an aluminum cylinder with a diameter [ of 25mm ] and a die 
length of 25mm is equipped with the collagen film made from NIPPI, Inc. (product name: collagen casing 270) enough 
washed by deionized water, gel is compressed 4mm by 0.5mm/s in rate, and it is made to go up at this rate after that, and 
in the chart (axis-of-ordinate; - load (g) and axis-of-abscissa; - time amount (s)) drawn when raising a plunger, a load 
asks for the area of the part surrounded by the curve and axis of abscissa or less in zero, and makes the value adhesion 
(unit; gs). The value of the area of the part which shows the example of the chart drawn at the time of adhesive 
measurement, and was shown with the slash in drawing expresses adhesive (gs) to drawin g 1 . In addition, the 
concentration of the non-carious ****** constituent in the gel with which adhesion is presented is good by the 
concentration of the arbitration offered for eating. The adhesion of the film which consists of a collagen which are the main 
protein which constitutes the human skin according to this approach, and the gel containing a non-carious ****** 
constituent is measured, and that value serves as an index showing the adhesion to the throat at the time of carrying out 
the deglutition of the gel containing a non-carious ****** constituent. And if this value is 100 or less gses, the adhesion to a 
throat is comparatively small and it can be estimated that it is the non-carious ****** constituent which is easy to carry out 
a deglutition. 

[0014] The non-carious ****** constituent of this invention can be used combining various kinds of food-grade constituent 
materials or the constituent material for drugs, and a food-grade constituent or the constituent for drugs excellent in 
deglutition fitness can be obtained. In the food-grade constituent and the constituent for drugs using a non-carious ****** 
constituent of this invention Although especially the blending ratio of coal of a non-carious ****** constituent is not 
specified, when making it dissolve in water solutions, such as water, a molten bath, a drink, and soup, and making it gel 
When the concentration of the non-carious ****** constituent which acts as a gelling agent may not gel depending on 
combination and exceeds 5 % of the weight at less than 0.3 % of the weight, gel strength is strong and deglutition fitness 
is remarkably inferior. Therefore, the concentration of the non-carious ****** constituent in a food-grade constituent and 
the constituent for drugs is 1 - 2 % of the weight still more preferably 0.5 to 3% of the weight preferably as concentration 
when making it dissolve in a water solution etc. and gelling. 5 - 40 % of the weight is preferably suitable for the loadings of 
the sugar-alcohol under this invention presentation one to 60% of the weight as concentration at the time of dissolving in a 
water solution and making it gel. Sweet taste sufficient at less than 1 % of the weight will not be able to be given, but if 60 
% of the weight is exceeded, gel strength will become strong too much, and deglutition fitness will be remarkably inferior. 
[0015] Especially the food-grade constituent material and the constituent material for drugs that are used combining the 
non-carious ****** constituent in this invention are not restricted, as for example, a food-grade constituent material - an 
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acidulant (a citric acid and a malic acid -) A lactic acid, a succinic acid, a tartaric acid, an ascorbic acid, citrate, malate, A 
lactate, succinate, a tartrate, an ascorbic-acid salt, etc. by the one-sort independent Or proper mixing, perfume, a coloring 
agent, and vitamins (vitamin A, vitamin B1, vitamin B2, and niacin -) Vitamin B6, vitamin B12, a nicotinic acid, a vitamin D 
group, vitamin E, A vitamin K, a biotin, pantothenic acid, a folic acid, etc. by the one-sort independent Or proper mixing, 
minerals (sodium, a potassium, calcium, magnesium, and iron -) Salts and the food material containing zinc, copper, 
Lynn, manganese, iodine, etc. by the one-sort independent Or proper mixing, various protein (soybean protein, 
lactalbumin, wheat protein, egg protein, fish meat protein, and beef protein -) pork protein, chicken protein, etc. - an one- 
sort independent - or - suitably - mixing and various fats and oils (animal-and-vegetable-oils fat -) medium-chain-fatty- 
acid triglyceride etc. - an one-sort independent - or - suitably - mixing and sweetners (Aspartame --) a stevia etc. - an 
one-sort independent - or - suitably - mixing and a dietary fiber (a cellulose -) Galactomannan, a Cyamoposis Gum 
decomposition product, a difficulty slaking property dextrin, a cone fiber, etc. by the one-sort independent Or proper 
mixing, various fruit juice (an apple, Orange, a mandarin orange, a grape, nothing, a peach, and a melon -) a banana, a 
cone, etc. - an one-sort independent - or - suitably - mixing and flavor powder (coffee powder -) Powdered-green-tea 
powder, green tea powder, cocoa powder, tea powder, etc. by the one-sort independent Or proper mixing, a stabilizing 
agent (a glycerine fatty acid ester, sucrose fatty acid ester, and a sorbitan fatty acid ester -) Propylene glycol fatty acid 
ester, phospholipid, a quillaja saponin, It is independent one sort in an soybean saponin etc., or they are mixing, a 
seasoning (a salt, bean paste, soy sauce, an alcoholic beverage, mirin, animals-and-plants extractives, etc. an one-sort 
independent or suitably mixing), and speiss (the White pepper, a black pepper, basil, a red pepper, a Japanese 
horseradish, mustard, and ******) suitably. About a garlic, a cinnamon, a clove, etc., it is one-sort independent or there are 
mixing, greenstuff (a tomato, celery, an onion, etc. an one-sort independent or suitably mixing), and seeds (an almond, a 
peanut, a walnut, etc. an one-sort independent or suitably mixing) suitably. Moreover, as a constituent material for drugs, 
although there is especially no limit, it can use the various above-mentioned vitamins, acetaminophen, ibuprofen, 
ketoprofen, mefenamic acid, etc., for example. 

[0016] The non-carious ****** constituent in this invention contains gelatin as an indispensable component, gels it by 
adding this to various water solutions and mixing, has the moderate hardness which is easy to carry out (1) digestion, and 
it excels in (2) bolus plasticity (the ease of being collected in the inside of opening of food), and it presents the outstanding 
deglutition fitness that there is little adhesion to (3) throats. Moreover, since at least one or more sorts chosen from the 
group which consists of an agar, a carrageenan, native gellant gum, locust bean gum, and xanthan gum are used together 
in addition to gelatin, the deglutition fitness which dissolved simply like [ only in the case of gelatin ] under ordinary 
temperature, and did not become a liquid, but maintained the condition of having gelled, and was excellent is 
maintainable. Furthermore, since one or more sorts chosen from sugar-alcohol, for example, a sorbitol, a mannitol, 
maltitol, the Lacty toll, a PARACHINI toll, xylitol, erythritol, a reduction isomalt oligosaccharide, etc. are used together, 
even if it eats for a long period of time, it has the property which cannot become a cavity etc. easily. 
[0017] Therefore, although the temperature management after a gel set is easy for the food grade which used this for the 
non-carious ****** constituent of this invention, and the list, and the constituent for drugs and being eaten of course in the 
cold condition, when it is hard to carry out the deglutition of the cold thing, it has the advantage that it is also possible to 
make it the moderate temperature below ordinary temperature, and to eat according to liking if needed. The food 
constituent which used this for the non-carious ****** constituent list of this invention, and the constituent for drugs do not 
cause a caries in order not to have sugar the deglutition of elderly people or the dysphagia person can be carried out to 
insurance, and lactic acid bacteria, such as a streptococcus mu factor wardrobe, carry out [ sugar ] utilization. Therefore, it 
is suitable for the supply of food and drugs in various facilities for a hospital or elderly people, and also it is suitable for 
actuation as the food and drugs for an underdeveloped small child that a deglutition saves and eats with a suckling's 
unripe baby food and drugs, or a spoon. 
[0018] 

[Effect of the Invention] As explained above, the non-carious ****** constituent of this invention is good to deglutition 
fitness, it is the non-carious ****** constituent which is excellent in deglutition fitness even if it can carry out the deglutition 
of elderly people or the deglutition trouble back tone to insurance and leaves it in ordinary temperature for a long time, 
since it excels in non-carious one, and can apply to the application of the constituent for drugs etc. broadly at a food-grade 
constituent list, and food and drugs excellent in the deglutition property can be offered by the temperature zone of a 
request of low temperature - ordinary temperature. 
[0019] 
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[Working Example(s) and Comparative Example(s)] Although an example and the example of a comparison are shown 
and this invention is explained concretely hereafter, this invention is not restricted to the following example. In addition, in 
the following examples, all %s mean weight %. 

[0020] The ****** constituent of examples 1-8 and the examples 1-6 of a comparison was prepared by the blending ratio of 
coal shown in Tables 1-3, and gel physical properties and deglutition fitness were evaluated and written together. 
[0021] Powder mixing of the gelling agent and sugar of preparation of gel> and the specified quantity was carried out, 
and it distributed to deionized water, and agitated for 5 minutes at 80 degrees C after that, and completely, after the 
dissolution, it poured in so that water amendment might be carried out cooling and after that to 25 degrees C with 5- 
degree C water and it might become a plastic envelope with a diameter [ of 60mm ], and a height of 35mm at 14mm in 
thickness, and it was left at 5 degrees C for 24 hours, and gel was prepared. In addition, an example 5 and the examples 
3, 4, 5, and 6 of a comparison carried out water amendment immediately after the dissolution at 80 degrees C, and 
performed gelation of 24 hours at 5 degrees C. 

[0022] The evaluation approach> static gel buildup was performed as follows. Stable Micro Where gel is put into a 
previous container using the texture analyzer made from Systems (TA-XT2), it asked for the maximum rupture stress at 
that time (N/m2) on compression velocity 0.5 mm/s and path clearance 2mm conditions using the circular plunger with a 
diameter [ of 10mm ], and a die length of 41mm. When it is the maximum rupture stress P2 (N/m2) measured after the 
heat-resistant score's having set to P1 (N/m2) the maximum rupture stress measured after preparing gel as mentioned 
above, and saving at 5 degrees C for 24 hours and leaving it under 25-degree C ordinary temperature after gel 
preparation for 30 minutes, a heat-resistant score is called for by the degree type, and it is shown that thermal stability is 
so high that the value is close to 1. 

A heat-resistant score = P2-/P1 organoleptics were performed as follows. That is, special panel trinominal estimated 
[ ease / in a tongue / of crushing ] adhesion in a its throat in the ease of understanding. O :Good **: - a little bad x: - bad - 
- it came out and expressed. About the bolus plasticity, the gel included in a container was agitated about 20 times by Spa 
Zillah, and rose ****** of gel was judged visually. The evaluation result expressed with O-** - x the condition (the case 
where water is repelled is included) of the condition settled well - a rose rose be alike to that extent. Deglutition fitness was 
synthetically judged from the point of the adhesion [ ease / in a tongue / of crushing ] by the ease of understanding in a 
bolus plasticity and a its throat. 
[0023] 
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(*1): alkali treatment gelatin S-A made from NIPPI, Inc. - instant solubility Yamato granulation made from -354-1 (*2):lna 
Food stuff industry (*3): -- GENUGEL made from Copenhagen, Inc. pectin Gel KOGERU LTby WR-78(*4):Dainippon 
Pharmaceutical Co., Ltd. 100 (*5) : GENUGUM made from Copenhagen, Inc. pectin echo gum [ by RL-200 
(*6):Dainippon Pharmaceutical Co., Ltd. ] T(*7): - Towa - formation - xylitol [ by industrial incorporated company ] (*8): - 
Towa - formation - AMARUTI [0026] by industrial incorporated company Example 9: Each powder raw material shown in 
the constituent table 4 for melon jelly was mixed to homogeneity, and the constituent for melon jelly of an example 9 was 
obtained. In addition, evaluation of deglutition fitness was easy to put 83g of boiling water into 17g, stirred the constituent 
for melon jelly of Table 4 to it, filled up the same container as an example 1 with it, and was performed by the same 
approach as an example 1 . A result is written together to Table 4. 
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(*1): Towa - formation - xylitol [ by industrial incorporated company ] (*2): - alkali treatment gelatin S-Amade from NIPPI, 
Inc.- from the result of the instant solubility Yamato granulation table 4 made from 354-1 (*3):lna Food stuff industry, even 
if the constituent for melon jelly of an example 9 carried out long duration progress, having had good deglutition fitness 
was admitted. 

[0027] Example 10 Each powder raw material shown in the constituent table 5 for green tea jelly was mixed to 
homogeneity, and the constituent for green tea jelly of an example 10 was obtained. In addition, evaluation of deglutition 
fitness was easy to put 82.6g of boiling water into 1 7.4g, stirred the constituent for green tea jelly of Table 5 to it, filled up 
the same container as an example 1 with it, and was performed by the same approach as an example 1. A result is written 
together to Table 5. 
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(*1): Towa - formation - AMARUTIf by industrial incorporated company ] (*1): - alkali treatment gelatin S-Amade from 
NIPPI, Inc.- from the result of gel KOGERU LTby 354-1 (*2):Dainippon Pharmaceutical Co., Ltd. 1 00 table 5, even if the 
constituent for green tea jelly of an example 10 carried out long duration progress, having had good deglutition fitness was 
admitted. 

[0028] Example 1 1 Each powder raw material shown in the constituent table 6 for AISO tonic jelly was mixed to 
homogeneity, and the constituent for AISO tonic jelly of an example 1 1 was obtained. In addition, evaluation of deglutition 
fitness was easy to put 91 .964g of boiling water into 8.036g, stirred the constituent for AISO tonic jelly of Table 6 to it, filled 
up the same container as an example 1 with it, and was performed by the same approach as an example 1. A result is 
written together to Table 6. 
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(*1): erythritol [ by Nikken Chemicals Co., Ltd. ] (*2): - alkali treatment gelatin S-Amade from NIPPI, Inc.- from the result of 
UP-37 made from 354-1 (*3):lna Food stuff industry table 6, even if the constituent for AISO tonic jelly of an example 1 1 
carried out long duration progress, having had good deglutition fitness was admitted. 

[0029] Example 12 Each powder raw material shown in the constituent table 7 for cocoa jelly was mixed to homogeneity, 
and the constituent for cocoa jelly of an example 12 was obtained. In addition, evaluation of deglutition fitness was easy to 
put 83g of boiling water into 17g, stirred the constituent for cocoa jelly of Table 7 to it, filled up the same container as an 
example 1 with it, and was performed by the same approach as an example 1. A result is written together to Table 7. 
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(*1): Towa - formation - sorbitol D[ by industrial incorporated company ]-powder (*2): - Towa - formation - xylitol [ by 
industrial incorporated company ] (*3): - the alkali treatment made from NIPPI, Inc. - GENUGEL made from gelatin S-A- 
354-1 (*4):Copenhagen, Inc. pectin From the result of WR-78 table 7, even if the constituent for cocoa jelly of an example 
12 carried out long duration progress, having had good deglutition fitness was admitted. 

[0030] Example 13 Each powder raw material shown in the constituent table 8 for alimentation jelly was mixed to 
homogeneity, and the constituent for alimentation jelly of an example 13 was obtained. In addition, evaluation of 
deglutition fitness was easy to put 71 .6g of boiling water into 28.4g, stirred the constituent for alimentation jelly of Table 8 
to it, filled up the same container as an example 1 with it, and was performed by the same approach as an example 1. A 
result is written together to Table 8. 
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Towa - formation - sorbitol D[ by industrial incorporated company ]-powder (*2): - Towa ~ formation xylitol [ by 
industrial incorporated company ] (*3): - alkali treatment gelatin S-A-354made from NIPPI, lnc.-1(*4): - GENUGUM made 
from echo gum [ by Dainippon Pharmaceutical Co., Ltd. ] T(*5):Copenhagen, Inc. pectin From the result of RL-200 table 8, 
even if the constituent for alimentation jelly of an example 1 3 carried out long duration progress, having had the good 
bottom fitness of ** was admitted. 

[0031] Example 14 Each powder raw material shown in the vitamin-enriched jelly constituent table 9 was mixed to 
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homogeneity, and the constituent for vitamin-enriched jelly of an example 14 was obtained. In addition, evaluation of 
deglutition fitness was easy to put 81g of boiling water into 19g, stirred the constituent for alimentation jelly of Table 9 to it, 
filled up the same container as an example 1 with it, and was performed by the same approach as an example 1. A result 
is written together to Table 9. 
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(*1): Towa - formation - xylitol [ by industrial incorporated company ] (*2): - Towa - formation - industry - alkali 
treatment gelatin S-Amade from incorporated company mannite P(*3):NIPPI, Inc.- from the result of UP-37 made from 
354-1 (*4):lna Food stuff industry table 8, even if the constituent for alimentation jelly of an example 14 carried out long 
duration progress, having had good deglutition fitness was admitted. 

[0032] Example 15 Each powder raw material shown in the constituent table 10 for ASEAMINOFEN content jelly was 

mixed to homogeneity, and the constituent for acetaminophen content jelly of an example 1 5 was obtained. In addition, 

evaluation of deglutition fitness was easy to put 87.8g of boiling water into 12.2g, stirred the constituent for acetaminophen 

content jelly of Table 10 to it, filled up the same container as an example 1 with it, and was performed by the same 

approach as an example 1 . A result is written together to Table 10. 
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(*1): Towa - formation - xylitol [ by industrial incorporated company ] (*2): - alkali treatment gelatin S-Amade from NIPPI, 
Inc.- from the result of gel KOGERU LTby 354-1 (*3):Dainippon Pharmaceutical Co., Ltd. 100 table 9, even if the 
constituent for acetaminophen content jelly of an example 15 carried out long duration progress, having had good 
deglutition fitness was admitted. 
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* notices * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

I.This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** S hows the word which can not be translated. 
3.ln the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawin g 1] It is the example of the chart drawn at the time of the adhesive measurement concerning this invention. 
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